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HOUSEHOLD  CALZilDAE 
Planting:  the  Yef.etphle  Garden  AccordinjS;  ■  to  a  Food  te^p^^t- 


A  dialogue  between  Miss  Eu-tH  Van  Deraan,  Bureau  of  Home 
Mr.  17.  H.  Bcattie,  Sareau  of  Plant  Industry,  delivered  in  the    _  . 
Ap^ricultural  period  of  the  National  Farm,  and  Home  Hour,  "broadcast  iDy  a  network 
of  48  associate  NBC  stations,   Wednesday,  April  4,  1954. 


MR.  BEAT? IB;     Hello,  Miss  Van  Deinan.    How  are  you  today? 

MISS  im  DSMiAI'T;      I.'m  fine.    How  is  it  with  you?    Planted  your  garden  yet? 

MR.  3EATTIB;      That's  Just  what  I  want  to  talk  to  you  ahout.     I  am  planting  my 
early  garden  this  week  and  I  want  to  get  your  ideas  ahout  plannixig  my  garden  ac- 
cording to  one  of  your  food  budgets. 

MISS  VAN  DSI/LAL'I:     A  food  budget  for  an  adequate  diet  at  moderate  cost?     Is  that 
ahout  what  ycJre  aiming  at? 

MR.  3SATTIB:  les,  and  make  it  for  a  family  of  four  —  there  are  three  in  my  family 
but  we  always  figure  on  one  extra. 

MISS  VAIT  DEM  ALT;      TJell,  I  think  I  can  help  you  out.     Shall  we  start  v/ith  the 'leafy, 
green,   and  yellow  vegetables?     In  our  food  budgets,  we  put  those  together  because 
they're  alike  in  food  Tal"ac ,  both  very  rich  in  vitar.iins  and  minerals,    Por  a 
family  of  tvro  grovm-ups  and  t\,'o  yo^^an^sters  in  their  'teens,  wc  figure  about  425 
pounds  of  this  class  of  vegetables  for  the  year. 

MR.  BEAT TIE:    My,  that  seems  like  a  lot. 

MISS  VAN  DEMAIT:     Well,  that's  only  8  pOLinds  a  week  you  laiow,  about  a  serving  a 
day  for  each  member  of  the  family. 

MR.  HEATTIE;     That's  so.    Now  let's  see  how  much  garden  space  I  will  need  to  pro- 
dxico  that  aiTionjit.    Does  that  include  tlio  nccoss-ary  amoimt  for  canning  and.  storage? 

MISS  VAN  DBI/IAIT;     Yes.    V/o'ro  talking  about  the  v;hole"  year  round.  'That's  what  a 
food  budget  means, 

MR.  BEATTIB;     Let's  take  the  leafy  vegetables  first.     I  have  lettuce  plants  in  my 
cold  frame  and  I  will  set  about  100  of  these  plants  in- my  garden  this  week.     If  we 
have  more  lettuce  than  we  can  use,  I'l].  feed  the  surplus  to  the  chickens. 
Spinach  is  anothe:r  crop  that  I  gro\,'.     I  plant  a  bod  about  5  feet  v/ide  and  20  feet 
long.    That  calls  for  about  2  ounces  of  seed  and  vrc  have  all  the  spinach  we  can 
use  during  its  short  season.    Later  we  dej^end  upon  Swiss  ch.ard  for  our  supply  of 
greens. 

MISS  VAI'T  DEMAN:     Vfnat  about  cabbage?    And  broccoli? 

MR.  BEATTIE;      Oh  yes,  V7c  grov^  a  rov/  of  eairly  cabbage  about  50  feet  long,  or  about 
40  plants.     This  will  keep  us  supplied  until  midsummer,   then  we  begin  on  the 
broccoli.     Of  course,  I  plant  about  100  late  cabbage  plants  for  fall  and  v/inter 
use.  (over) 


HISS  VAIJ  DEM  ALT:     For  a  yellov;  ve^etalile,  I  suppose  vou  have  at  least  one  row  of 
carrots  across  your  garclon, 

IvIR .  BEATT 15 ;  Yes  indeed,  in  fact  I  plant  two  rows  of  carrots.  One  quite  early 
and  a  second  row  a  little  la.ter.  Also  atout  25  feet  of  radishes  and  a  full  row 
of  "beets.    TJe  are  very  fond  of  the  beet  thinnings  for  greens, 

MISS  VAIT  DSL ; AIT;    Yes,  I  sju  too.    There's  nothing  quite  like  those  little  tender 
heets  cut  ujj  with  the  oeet  greens,.   And  while  we're  "back  on  the  leafy  kinds, 
what  a"bout  turnips  for  greens  as  viell  as  roots? 

HR.  B5ATTIE;     Yes,  I  always  plant  "both  the  white  and  yollov:  or  ruta'baga  turiiips. 
I  us\ially  plant  them  on  the  land  where  I  grow  my  early  peas, 

MISS  VAtT  DEM  AIT;     By  the  way,  I'lr,  Beattie,  have  you  planted  your  peas  yet? 

MH .  BE  ATT  IE ;     Yes,  I  have  made  one  planting  and  v/ill  mal:e  a  second  planting  next 
week,    We  are  very  fond  of  fresh  peas  from  our  garden  and  sometimes  we  have  enough 
to  can  a  fev;  quarts,     I  usually  plant  ahout  300  feet  of  rov/s  of  peas  each  spring 
and  "by  using  early  and  late  varieties  wc  manage  to  have  peas  over  a  period  of  about 
six  weeks . 

MISS  VM  DEI  1  AIT;    Do  you  keep  the  snap  bean  season  going  that  sam  way? 

MR.  BEATTIE;     Yes,  I  make  the  first  planting  of  early  Bountiful  or  of  Tender  green 
snap  beans  just  as  soon  as  the  gro"and  becomes  reasonably  warm.    Then  I  follow  up 
v/ith  other  plantings  at  intervals  of  every  two  or  throe  weeks  —  not  many  at  any 
one  time  —  perhaps  fifty  feet  of  row  each  time.     That  gives  us  a  continuous 
supply  for  our  table. 

MISS  YAII  DEMAIT;    And  some  for  canning,  of  course,    By  the  v/ay,  you  always  use  the 
pressure  cooker  for  canning  your  begins  and  peas  and  all  your  vegetables  except 
tomatoes,  don't  you? 

MR.  BEATTIE;     ITc  sure  do.    Tie  v/ould  not  consider  it  safe  to  can  fhcse  vegetables 
by  any  other  method.     Of  course,  you  nust  have  good  tender  vegetables  in  order 
to  produce  a  good  canned  product. 

MISS  VAIT  DEMAIT;  I  agree.  You  can't  improve  the  quality  of  any  vegetable  by  can- 
ning or  drying.  It  must  be  good  to  start  with.  But  I'm  afraid  we're  getting  off 
the  track  a  little. 

MR.  BEATTIE;     Yes,  wc  a.re .    ITow  what  does  your  budget  say  aboiit  tomatoes? 

MISS  VAIT  DEMAIT;  VJell,  my  budget  groups  tomatoes,  and  citinis  fruits  together  because 
they're  so  muc'h  alike  in  food  value.    Eor  a  fai'nily  of  four  wc  suggest  nearly  400 
pounds  a  year,  that  is  almost  100  potuads  per  person,  or  about  2  pounds  per  week  for 
each  adult  in  the  family.    Of  course  how  you  divide  this  total  between  citrus 
fruit  and  tomatoes  depends  a  lot  on  whore  you  live  and  v/hat  your  family  prefers. 

MR.  BEATTIE;     ITaturally.     I  believe  I  would  like  to  split  that  about  50  -  50.  \7e 
are  very  fond  of  tomatoes,  also  of  citrus  fruits,  so  I  set  about  25  early  tomato 
plants,  and  prune  them  and  train  them  to  stakes.    Then  I  plant  twice 
that  number  for  late  tomatoes. 
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I'll 55  YAIT  DEI/IM;    You  include  your  canning  .tomatoes  in  this  late  crop,  I  suppose. 
You'll  want  to  provide  for  at  least  75  to  80  quarts  of  canned  tomatoes. 

MR*  35ATTIS;  Yes.    The  50  late  plants  which  are  allowed  to  grow  on  the  ground 
will  \isuall7  produce  atout  300  poxmds  in  .all.    Allowing  for  considerable  loss 
this  provides  for  75  to  80  quarts  of  canned  tomatoes,   in  addition  to  what  we 
use  fresh  on  the  tahle  during  the  late  sunmer  and  fall. 

MISS.  IM  D!SI'IA1T;     How,  let's  see  v/here  vjb  stand.    We've  tahen  care  of  the  leafy 
and  the  green  vegeta"bles;   tv/o  good  yellow  kinds,   carrots  and  rutahagas;  and 
tomatoes.     Shall  v/e  leave  the  potatoes  out  of  the  garden  plan  and  go  on  to  the 
last  group? 

MH.  ."BZATTIB;     Yes,   suppose  we  do.    As  a  matter  of  fact,  potatoes  and  sv/eetpptatoes 
are  usually  grovrn  in  truck  patches  outside  the  regular  garden,  l^ut  we  don't  want 
to  neglect  to  grow  a  good  supply.    Hov/  many  potatoes  and  sweetiDotatocs  does  your 
"budget  call  for? 

MISS  VAI'T  DBIiAlT:     Around  12  tushcls  for  your  family  of  four.    You  kaow,   those  tvro 
high  school  youngsters  need  as  much  or  more  than  you  i^rovm-ups, 

MR.  3EATTIB;     That's  true  all  right,    \7hat  is  the  other  item  on  your  list? 

MISS  YAH  D5IIAIT;  Well,  here  again  ivy  "budget  puts  the  fruits  and  vegetables  to- 
gether.    In  addition  to  those  we've  mentioned  it  calls  for  ahout  a  thousand  pounds 
of  other  vogetablos  and  fruits.    Tor  our  purposes  right  now,  we'll  divide  this 
about  evenly  between  the  two.     That  will  moan  roughly  about  500  more  iDounds  of 
vegetables  from,  the  garden. 

MR.  BEATTIE:     All  right,  we  will  make  that  up  from  lima  beans,   sweet  corn   

MISS  VAIT  DBMAIT;     And  don't  forget  our  good  old  friend  the  onion  

MR.  BEATTIE:  .    ITo,  I  won't.     If  anyone  has  difficulty  getting  onion  sets  this 
year  they  can  plant  the  seeds  or  get  the  Southern  grov.u  onion  plants,     I  believe 
in  having  plenty  of  onions  for  seasoning.     I  plant  about  100  feet  of  row  in  my 
garden. 

MISS  YAIT  DBMAIT:    Well,  that  must  certainly  give  you  plenty  of  onions  to  season  all 
your  soups  and  stov/s  and  have  some  left  over  to  Erench-fry  and  boil  and  scallop 
and  use  in  all  sorts  of  ways.    lo\7  what  about  the  sweet  corn? 

MR.  BEATTIE:     I  usually  mal-ce  about  throe  plan,tings  of  sweet  corn  —  Golden  Bantcjn 
for  early,  Country  G-cntleman  for  mediiom,  and  Stowells  Evergreen  for  late.  About 
five  rows  across  my  garden  fo.r  each  planting. 

MISS  YAIT  DBIvIAIT:     \lc  haven't  mentioned  okra,  or  parsnips,  or  salsify,  or  squa.shes. 
Of  course,  from  the  nutrition  standpoint  the  squashes  properly  belong  v/ith  those 
ycllov/  vegetables  we  v/ere  talking  about. 

MR.  BEATTIE;  I  grov/  them  all  in  my  garden,  Okra,  as  you  knovf,  is  rather  a  south- 
ern vegetable  but  it  can  be  grov/n  as  far  north  as  Pennsylvania  and  Missouri. 

MISS  YAU  DEM  AIT:   I've  picked, it  in  a  friend's  garden  in  the, Hudson  River  Yalley. 
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MH.  EEATTIS:     I  don't  dou"bt  your  statement.    As  a  matter  of  fact,  okra  can  "bo 
grown  as  far  north  as  Southern  I'Iichig£j.i.    As  for  the  squashes,  I  plant  about 
five  hills  of  STjmmcr  squashes  and  eight  or  ten  hills  of  late  squashes  for 
v/intor  storage  ond  use,    Five  hills  are  plenty  of  the  little  yellov;  crook-neck 
squashes  for  summer  use  and  the  ton  hills  of  Hubbard  or  Boston  Mnrrov;  provide 
20  to  25  nice  squashes  for  the  v/inter.     I  plant  a  short  row  each  of  salsify  and 
parsnips  and  simply  leave  them  in  the  ground  until  v/o  v.'caat  them  to  use  in  the 
winter. 

MISS  VAI\T  DEI'IAU:    Uell,  your  garden's  certainly  getting  off  to  a  good  start.  I'm 
sure  it's  going  to  meet  or  maybe  boat  my  food  budget,    I'loro  than  likely,  you'll 
go  a  step  higher  than  our  plan  for  a  diet  at  moderaite  cost.    That's  the  beauty 
of  having  a.  garden  of  yo"o.r  ovai.    You  can  have  as  many  vegetables  as  a  very 
liberal  diet  includes  and  yet  not  have  to  lay  out  a  lot  of  cash  for  them  every 
day.    You  can  make  your  meals  all  through  the  summer  tv.lce  as  high  in  food  value 
and  still  hold  dov.^i  the  cost  in  dollars  and  cents. 

MR.  BEATTIB:     I  think  you  are  right  ajad  I  alv/ays  go  on  the  theory  that  it  is  best 
to  grow  plenty  of  the  more  important  vegetables;  it  costs  no  more  and  it  is  nice 
to  have  them, 

MISS  VAIJ  D5IIAIT:     Now,  Mr.  Beattie,  I've  got  a  crow  to  pick  with  you. 
MR.  BEATTIE;     'iThy,  what  have  I  done? 

MISS  YAIT  DEMAIT;  Aboiit  that  cherry  pie  the  other  day.  You  talked  about  it  so 
much  you  got  all  our  friends  aroimd  here  so  hungry  they  coxild  hardly  v/ait  for 
lunch.    Uas  that  a  kind  thing  to  do? 

■  'MR.  IvLA-YO;     I'll  answer  that  for  you,  Mr.  Beattie.     It  certainly  was  not  kind. 

MR .  BEATT IB ;     Well,  all  I  said  v/as  that  I'm  good  judg  of  cherry  pie.    Uhat's  more, 
I'm  ready  to  prove  it  any  time. 

MISS  YAI'T  DEHAI'T:    All  right,  here's  your  chance  and  here's  the  pie.     It's  made 

with  some  of  tliose  delicious  frozen  cherries  you  we  le  talking  aboiit .     Go  aiiead,  have 

a  piece  and  you,  too,  Mr.  Teuton,  and  Mr.  Mayo. 

MR,  BEATTIE;    What  do  you  know  about  that  —  a  real,  old-fashioned  deep  cherry  pie, 
and  it  is  still  hot  from  the  over.    Oh  boyl    Hey  Tueton  give  me  your  knife  to  cut 
this  pie, 

MR.  TEUTOH:  Vfith  pleastire,  Mr.  Beattie.    Gee,  I  wish  Mr.  Salisbury  was  here  to 
get  a  piece  of  this  wonderful  pie. 

MISS  VAIT  DEMAIJ:  Yes,  and  the  boys  in  Chicago,   too.     I'll  bet  they  like  cherry  pie. 

MR.  BEATTIE;     Here  you  are  folksl  'un  'urn,  but  it's  good.     (With  a  sound 

like  a  mouth  full  of  pie  )    Miss  Van  Deman,   it's  okay. 

MR.  t/IAYO;     Mr.  Tueton,  don't  forget  to  give  the  weather. 

MR.  TUETOH:     Oh,  gee,  Mayo,  that  would  come  just  as  I'm  fixing  to  take  my  first 
bite  of  Miss  Van  Deman' s  cherry  pie.    Well,  all  right, I '11  give  you  more  weather 
in  less  time  than  I've  ever  done  before,  (VJeather) 


